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■ SOUPFEST 


■ TOP HAT: Shipping season underway 


Mmm...good 

KAESHAFORAND 

InPort News Staff 

PORT COLBORNE — The mine¬ 
strone was hot and the bread was 
fresh — just what the more than 200 
hungry patrons who filled St. Patrick 
Church Hall were looking for. 


see FUNDRAISER | Page 2 



Marine industry needs students 


DAVEJOHNSON 

InPort News Staff 

PORT COLBORNE — Algoma Central 
Corp. and St. Lawrence Seaway Management 
Corp. share a long history together. 

And for that history to continue, the indus¬ 
try will need an influx of new workers, the 
president and chief executive officer of 
Algoma said last Thursday. 

“We have been operating vessels on the 
Great Lakes for 110 years — we also have a 
long history with the City of Port Colborne, 
as we have owned a local repair firm, Fraser 
Marine and Industrial, for almost 40 years,” 
said Greg Wight. 

This year marks the 52nd season for the 
seaway and the 181st year for the Welland 
Canal. Wight was speaking at Lakeshore 
Catholic High School, where the city’s annual 
canal-opening top hat ceremony was held. 

Mayor Vance Badawey said the ceremony 
was held at the school this year for a couple 
of reasons — because of the school’s special¬ 
ist high skills major program and because 
the first downbound ship — the Algoeast — 
had been stuck in ice near Sarnia and wasn’t 
expected to arrive in the city until late after- 


see HIGH | Page 3 
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FUNDRAISER: Helping Port Cares 

Great turnout for event 


FROM PAGE 1 

Last Friday’s second annual Soup 
Fest was a noontime feast served up 
by Port Colborne High School, Lake- 
shore Catholic High School and Niag¬ 
ara College Culinary Institute stu¬ 
dents to raise funds for Port Cares, 
which operates a food bank and pro¬ 
vides Job retraining and social out¬ 
college students served up roasted 
butternut squash soup and beef 
barley soup, Lakeshore had an Italian 
minestrone soup and Port High fea¬ 
tured a hearty seafood chowder plus 
musical entertainment. 

Each prepared about 30 litres of 
soup and fresh bread at their own cost 
to support Port Cares. 

Soup Fest organizer Pam Swick 
Janjac was pleased with the turnout 
— 220 people — almost double last 

She was also grateful to the schools 
for their support. 

"It’s extremely positive. Everybody 
loves the soups and bread. It’s yummy 
and homemade,” she said, noting that 
regular supporters of Port Cares were 
in attendance with supporters from 
the Welland and St. Catharines areas. 

For $10, patrons were provided bev¬ 
erages, dessert and either small bowls 
or samplings of soups. 

Lakeshore’s minestrone soup was in 
the works for months. The inspiration 
came from a summer trip to Italy. 

Niagara College Chef David Gibson 
said student apprentice cooks made 
all their bread. Soup recipes were 
chosen from the college’s recipe bank. 

He said feedback from patrons was 
positive as people experimented with 
the squash soup topped with pepper 
and Cheddar popcorn. 

Lucy Tardif, whose daughter works 
for Port Cares, showed up with her 
friends. 

“We tried them all,” she said, noting 
her favourite menu item was the sea¬ 
food chowder, but adding that she 
enjoyed all the soups. “Students are 
good and this is very good. We’ll come 



KAESHAFORAND Staff Photo 
Brittnee Da Maia and Jenn Tattersall 
served up seafood chowder and buns 
during the Port Cares Soup Fest held 
last Friday at St. Patrick Church hall. 
More than 200 people attended the 
event benefiting Port Cares. 

again next year.” 

Port High student Tara Young took 
pride in the soft rolls served with her 
school’s chowder — she spent days 
making the bread, tying the dough 
into knots and glazing them. 

She said planning for an event such 
as Soup Fest “helps you manage 
under pressure.” 

Swick Janjac said next year’s event 
has been scheduled for March 25. 
Each school may be asked to provide 
two different soups. 

It was not immediately known how 
much money the event raised for Port 


kforand@wellandtribune.ca 


■ CHESS TEAMS: Lakeshore takes on sister schools 


Checkmate 


MARYANNE FIRTH 

InPort News Staff 

PORT COLBORNE — Concentration and strat¬ 
egy are key to take home the gold. 

With an intense stare towards pieces on a rec¬ 
ognizable checkered board, members of Lake- 
shore Catholic High School’s chess teams had 
the concentration down pat. 

To work on their strategy, the Gators wel¬ 
comed students from Notre Dame, St. Michael 
and St. Paul high schools for a play-down tour¬ 
nament last Thursday. 

The tournament was good practice for all the 
teams, who will meet again for the Niagara 
Catholic secondary school chess championships 
in April. 

Niagara Catholic annually hosts chess tourna¬ 
ments for students from Grade 3 to 12, said 
tournament convener Andy Cipro. 

This year, more than 1,100 students will par¬ 
ticipate in the board’s nine tournaments in 
March and April. 

Ninety-six high school chess enthusiasts com¬ 
peted at Lakeshore Thursday in the second of 
two play-down tournaments in preparation for 
the board championship. The first tournament, 
featuring Niagara Catholic’s northern high 
schools, was held earlier in the week. 

The daylong championship showdown takes 
place April 6 at John Michael’s Banquet and 
Conference Centre in Thorold. 

Each of the board’s eight high schools submit 
a team of six players for each grade. 

The winning team at each grade level receives 
a championship trophy, Cipro said. 

Also handed out is the Terry Goldwin Catholic 
Leadership Award, presented to one Grade 12 
student who best exemplifies true Catholic 
leadership.” 

Lakeshore’s Grade 12 team is hoping to take 
home the gold for the fourth consecutive year. 
The six-member team has been taking the top 
spot each year since it began competing in 
Grade 9. 

The secret to the team’s success: “good chem¬ 
istry, good core chess players,” said coach Jeff 
Martin. 

Martin said the game has become increasingly 
popular at the school. 



MARYANNE FIRTH Staff Photo 
Grade 12 Lakeshore Catholic student Brian 
Domenicucci mentally maps out his next move 
while waiting for his competitor to take his turn. 

“When we started the teams, I didn’t realize 
how many students were interested in chess.” 

The strategical nature of the game is what 
often draws students in, he said. 

At the end of the day Thursday, Lakeshore’s 
Grade 9 and Grade 12 teams took first place in 
their grades, St. Paul placed first for Grade 10 
and St. Michael for Grade 11. 


mfirth@wellandtribune.ca 
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■ HIGH SCHOOL: Specialist high skills program offers opportunities in different trades 

Algoma CEO says company needs skilled workers 


FROM PAGE 1 

“Today will showcase the ability oui local high schools 
have in preparing the next generation’s workforce while 
hearing first hand from some of the largest contributors to 
Niagara’s economy — the St. Lawrence Seaway Manage¬ 
ment Corp. and Algoma Central Corp. — of what then- 
needs are today and will be in the future,” said Badawey. 

Regional Coun. Bob Saracino also spoke at the cere¬ 
mony and presented a plaque to Wight on behalf of Niag- 

Niagara Catholic District School Board education direc¬ 
tor John Crocco and Lakeshore principal Dan DiLorenzo 
said the Catholic board’s specialist high skills major pro¬ 
gram gives students many opportunities to learn and prac¬ 
tise all sorts of trades before they even leave high school. 
The program is also offered by District School Board of 
Niagara at Port Colbome High School. 

DiLorenzo encouraged Lakeshore students to look at a 
career in the shipping industry. 

Wight was pleased to learn the mayor and city had part¬ 
nered with the high school to promote the shipping indus¬ 
try as a career opportunity. He said there are jobs in the 
marine industry and added Algoma needs skilled person¬ 
nel to ensure its future survival. 

“To stress how important recruitment is to Algoma I 
would like to quote from a section in our 2009 annual 
report titled Risks and Uncertainties,” said Wight, who 
noted the company has 1,500 employees. 

‘“The long-term concern remains that the marine indus¬ 
try will continue to need skilled personnel. There are a lim¬ 
ited number of training schools available to the industry 
and the industry faces competition from other sectors to 
attract and retain good employees. A lack of shipboard 
staff could lead to service delays and outages. The corpora¬ 
tion is working with the industry and educators to 
enhance training programs to ensure an adequate supply 
of labour will be available to meet its future needs.’ 

“We are looking to groups like yourselves to be the 
future leaders in our company and in the marine indus¬ 
try,” Wight told students. 

While Algoma is looking to its future, so, too, are the city 
and St. Lawrence Seaway Management Corp. 

Jean Aubry-Morin, the seaway’s vice-president of corpo¬ 
rate sustainability, said 2009 was a challenging year for the 
corporation. The tonnage of transit that moved through 
the system, which stretches from Montreal to Thunder 
Bay, was down 25% last year compared to 2008. Just more 
than 30 million tonnes of goods were transported through 
the canal in 2009. 

“We’re looking to 2010 with much optimism and believe 
we’ll have 34 million tonnes move through the system,” he 
said. The seaway company is always investing money to 
improve its operations and infrastructure, Aubry-Morin 
said. The corporation will be investing $200 million over 
the next 12 years to renew its infrastructure. 

Also, the Seaway is testing vessel transits at a deeper 
draft within existing channels. Utilizing advanced soft¬ 
ware, satellite navigation and high-resolution charts of the 
channel bottom, some vessels are being permitted to tran¬ 
sit at a draft of26-foot-9ona trial basis. 

The deeper draft, which increases the amount of cargo a 
ship can carry, may be extended to the Welland Canal. 

“It can help the economy and bring better prospects for 
the future of the Seaway,” said Aubry-Morin, adding Port 
Colbome has a critical role to play in the future of the 
Seaway as well. 



Badawey said the opening of the canal helps signify 
south Niagara as a gateway to a new economy. “The gov¬ 
ernment of Ontario has specifically identified the Niagara 
Region as the location of the only Gateway Economic Zone 
and a Gateway Economic Centre in the province. A gate¬ 
way is a geographic area through which significant incom¬ 
ing and outgoing transport/trade flows are distributed by 
means of transfer and transshipment. Situated at a point 
of entry, a gateway is what brings together intermodal 
transport connections, through which flows pass and are 
dispatched around the continent by a variety of transpor¬ 
tation modes,” the mayor said. 

Shipping and the marine industry are important aspects 
of the gateway concept and Port Colbome has a great con¬ 
nection to the canal and industry overall. In fact, the 
breakfast before the ceremony was sponsored by West Pier 
Marine and Industrial Supply Inc., a marine supply com¬ 
pany. The mayor said there are many shipping- and 
marine-related businesses in the city which rely on the 
canal and shipping companies, such as Algoma. 

The top hat ceremony, Badawey said, shows the com¬ 
munity’s “appreciation for the industry s contribution to 
the overall economy within our community and the 

DAVE JOHNSON Staff Photos 

In the top photo, crew members onboard the Algoeast look to 
the canal wall as the ship gets ready to dock to pick up sup¬ 
plies and to take part In a top hat ceremony last week. Right: 

An Algoeast crew member looks down the canal as Lower 
Lakes Towing's vessel Robert S. Pierson heads underneath 
Bridge 21, the Clarence Street Bridge. 
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■ourview 

Looking to the marine 
industry’s future 


T ast week’s annual Top Hat ceremony was a departure 
I from ceremonies of years past. 

J—Uhls year, the event was held at Lakeshore Catholic 
High School’s auditorium, not at Lock 8 Park as it usually 


While some might question the decision to locate the 
event at the school and not the canal, it actually made 
sense to do so this year. 

Algoma Central Corp. president and chief executive offi¬ 
cer Greg Wight said for company needs skilled personnel 
to ensure its future survival. 

“‘The long-term concern remains that the marine indus¬ 
try will continue to need skilled personnel. There are a lim¬ 
ited number of training schools available to the industry 
and the industry faces competition from other sectors to 
attract and retain good employees. A lack of shipboard 
staff could lead to service delays and outages. The corpora¬ 
tion is working with the industry and educators to enhance 
training programs to ensure an adequate supply of labour 
will be available to meet its future needs,”’ Wight said, 
quoting from the company’s annual report. 

That supply of future labour was sitting in the audito¬ 
rium last week. 

Students from all grades listened to Wight speak, and 
others, about the marine industry. 

“Today will showcase the ability our local high schools 
have in preparing the next generation’s workforce while 
hearing first hand from some of the largest contributors to 
Niagara’s economy—the St. Lawrence Seaway Manage¬ 
ment Corp. and Algoma Central Corp. — of what their 
needs are today and will be in the future,” said Mayor 
Vance Badawey. 

Badawey was talking about the specialist high skills 
major program, which Lakeshore and Port Colbome High 
School both offer. 

The program offers students a chance to take classes 
and leam and practice all sorts of trades and skills. 

Some of the areas include: agriculture, construction, 
horticulture and landscaping, hospitality and tourism, 
information and communications technology and manu¬ 
facturing. 

With an opportunity like this, students can find out 
whether what they are taking is something they might 
want to do once they leave high school. 

And it gives them a good base if they do decide to pursue 
a career in one of those fields. 

With companies like Algoma saying they need the stu¬ 
dents of today to be the workers of tomorrow, we hope the 
students at Lakeshore, and those at Port High and beyond, 
were listening. 


I’VE BEEN THINKING 

That all important 
heart transplant 


GARYTOMIUCK 
Itinerant Preacher 

As we come into the Easter Season we think of Good Fri- 
day-the day in which the Lord died upon the cross for our 
sins. Mark 15:37 says “Then Jesus uttered another loud 
cry and breathed his last.” 

Jesus died let there be no doubt about it-yet some skep¬ 
tics still persist in saying that He faked his own death. If 
Jesus was not already dead upon the cross then He cer¬ 
tainly was shordy after. For when one of the Roman Sol¬ 
diers thrust his spear into the Lord’s heart blood and water 
flowed out. (John 20:34). 

The Lord’s heart stopped beating. 

This heart stoppage has taken on greater significance for 
me due to my dad’s recent triple by-pass surgery. 

Sometimes the doctor’s will have to stop the patient’s 
heart and then reactivate it later. Sometimes their hearts 
will not beat again and they pass away on the operating 
table. Thankfully, my father’s heart started beating again 
and thankfully my heavenly Father’s heart started beating 
again as well. 

If there was no birth there could be no death and no 
death... no resurrection equals no hope. Why do we need 
new hearts? 

1. Our hearts are sick: Isaiah speaks of them as covered 
oozing sores that are not bound up. (Isa.l 5:6) 

2. Our hearts are dead: It says in Ephesians 2:5-”Even 
though we were dead because of our sins, He gave us life 
when He raised Christ from the dead.” 

3. Our hearts are like stone: In Ezekiel, God says through 
his Prophet “That He will take out the heart of stone and 
put in a heart of flesh. (Ezekiel 11:19), this is short hand for 
Spiritual surgery. 

Dr. Christian Bernard successfully performed the world’s 
first human heart transplant. I am sure that the success 
rate is much higher today. But the Lord Jesus as the great 
physician has a 100% success rate for those who repent 
and put their faith and trust in Him. 

4. Our hearts will rejoice: When your sins are forgiven, 

■ LETTER TO THE EDITOR 


when you experience this freedom, you cannot help but 
rejoice. The cross is the center and the circumference of 
Christianity, and at the heart of our faith is a red substance 
which is the Lord’s shed blood on our behalf. As our substi¬ 
tute Jesus paid the ransom price for our sins. This was 
more precious, more priceless than silver or gold or any 
other precious thing. It was a bloody cross, it was an old 
rugged cross but it was also an empty cross. 

1A. Survey the cross: Boast in it, glory in it, and medi¬ 
tate upon it. 

2A. Survey yourself: You and I and everyone on planet 
earth would be lost, helpless and hopeless without the 
Lord’s great sacrifice for us. 

3A. Survey the world: Then tell others that they in turn 
can experience the sheer joy, the certain reality and the 
blessed assurance of having their sins forgiven. 

Why? Why not wait? why not procrastinate? Because an 
accident, an illness, or old age itself can result in your 
heart stopping immediately. Come to the Lord whose 
heart was stopped for you and in a sense was raised for 
you. We will all die one day and we will be ushered into 
eternity. The question is where will you be? When your 
heart stops beating? 

There are only two choices to be made. To follow Christ 
or to reject Him. You say I won’t decide one way or the 
other. Then you have already made a decision-a decision 
not to decide. We will either die in Christ or die in your 
sins. There is no other way than Jesus who is the way, the 
truth and the life. 

You can be absolutely sure on the authority of God’s 
word that if you confess your sins and invite the Lord into 
your life, then you will experience that heart transplant. 

That all important-new heart transplant which is a new 
nature, new disposition and a new life. 

Countless people have done this before and will con¬ 
tinue to do it until the Lord returns. 

“Then I Heard Again What Sounded Like The Shout Of A 
Vast Crowd, Or The Roar Of Mighty Ocean Waves Or The 
Crash Of Loud Thunder Saying: Praise the Lord! For The 
Lord our God Almighty Reigns.” (Rev. 19:6) 


Thanks Port Colborne 


We would like to thank all those who helped make our 
2010 Person to Person campaign a success. 

Through the hard work and the gift of time from our 
canvassers and the generosity of the people of Port Col¬ 
borne we were able to collect approximately $11,500. 

A special thank you goes to our dedicated Captains who 
do a lot of work organizing, calling people and writing 

Thank you to Portal Village Retirement Home for hosting 


our Volunteer Appreciation Tea and the staff for the deli¬ 
cious refreshments. Thank you to Buckner’s for engraving 
our Volunteer of the Year Award Plaque. 

Port Colborne, we thank you from the bottom of our 
hearts for your help in raising money for Heart and Stroke 
research. 


Lynne Goulet & Marti Lunt, Heart and Stroke 
Foundation Port Colbome Person to Person Zone Leaders 


GENERAL NOTICE: The contents of this newspaper are protected by copyright and may be used only for personal, non¬ 
commercial purposes. All other rights are reserved and commercial use is prohibited. To make any use of this material 
you must first obtain the permission of the owner of the copyright. 

For further information, contact DAVE JOHNSON. 

LETTERS TO THE EDITOR: Copyright in letters and other material submitted to the publisher and accepted for pub¬ 
lication remains with the author, but the Publisher and its licensees may freely reproduce them in print, electronic or 
other form. 
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The Retrievers of Group 1 


Labrador Retrievers and Golden 


him an excellent cold water 
retriever. So he became a favou¬ 
rite hunting dog but he is not as 
popular as a family pet. 


H Sandie Bingley 

1 IT’SADOG'SLIFE 


~1he Retriever breeds started 
to be developed back in the 
- 18th and 19th century. 


Retriever. Next came the Flat- 
coated Retriever and the Chesa¬ 
peake Bay Retriever. Two of our 
most popular breeds of dogs for 
all activities are the Golden 
Retriever and the Labrador 
Retriever. 

The Curly-coated Retriever has 
definite tight curls over his body, 
ears,and neck. This coat is great 
for water retrieving but is m 


The Golden Retriever were 
originally black. But liver, brown 
and yellow colours started to 
appear in litters and became 
more popular. 

Through the 19th century the 
golden colour was developed and 
the black, liver, and browns disap 
peared. This is why today we stiR 
have different shades of colour 
from pale cream to rust colours. 
But the real golden honey colour 
is the most popular colour for the 
show ring and the family pet 

The Golden Retriever is famous 
for having a very “soft" mouth so 
that anything that he retrieved in 
it’s mouth didn’t have any teeth 
marks in it. The Golden Retriever 


land. Hunters love the Labs short or yellow in colour, 
coat. The Labrador Retriever loves The Chesapeake Bay 

to be worked on land or in water Retriever had an interesting start, 
in all weather conditions. They The first two dogs were rescued 
are very lively puppies that are from a shipwreck off the coast of 

' ’* ’ Maryland in 1807. Both pups had 

a great talent for retrieving. 

obedience training at an early age These dogs were crossed with 

to control the high energy. They local dogs to develop the Chesa- 
do very well in all dog sports. With peake Bay Retriever with a wavy 
a strong desire to please, they coat and very strong retrieving 

make excellent seeing eye guide instinct, 
dogs and helper dogs. The Labra- The coat has an oily feel and 
dor Retriever can be black, brown smell to it. This oily feature makes reached at 905-894-4945. 


Sandon Kennels in 


great endurance and makes a other dogs, people and especially 

wonderful hunting dog. children and babies. Golden 

The Elat-coated Retriever will Retrievers should never show any 
remind you of a black Golden signs of aggression with dogs or 

Retriever. people. 

They were very popular for The Labrador Retriever was 

hunting dogs in the 1800’s. But started in Canada but was really 
they became less popular as the promoted and developed in Eng- 


Ask the - 


HEALTH EXPERT 




BRAD KING, m.s., m.f.s. 

LOW ENERGY? JOINT PAIN? LOW IMMUNITY? 

Scientists and Mother Nature finally agree on your Solution! 

Rarely does Nature reveal a therapeutic agent Over 10 years of University Research indicates 
so incredible that medical researchers— and the that Leaf Source is effective for everybody, does not 
people that try it—are astounded by its health interfere with any medications and contributes to: 

Enhanced energy levels 
Increased nutrient absorption 
Decreased viral activity—great for colds, flu, cold 
sores & shingles 


enhancing benefits. 
iHumate is such an agent. 
Hurr 



Port's Electronic Convenience Store 

(((SOURCE [MK°)C0@ D § 

20 Charlotte Street • Port Colborne • 905-834-4223 


Humate is a rich organic compound composed of 
the biodegraded and compressed remains of ancient 
Iropical rain forests that are over 100 million years 
old. Humates contain high levels of bioavailable 
[organic acids like humic acid and fulvic acid, which 
are largely responsible for their life enhancing 
effects. Humates derived from ancient ‘freshwater’ 
sea beds are the most biologically diverse and 
powerful of all humates. 

Agricultural civilizations have relied on ancient sea - increases white blood cell count 
beds as vital fertilizers for soil and ultimately, for 
providing nutrient-rich foods and healing nutrients. 


Increased number of probiotics (good bacteria) 1 
Lower pathogenic bacterial counts 
Healthier bones 

Reduction in pain and inflammation by over 104% 
Boosts immunity & reduces healing time 



CUSTOMER APPRECIATION DAY: WILD WEDNESDAY 
WEDNESDAY, APRIL. 7, 2010 


































INPORT NEWS ■ THURSDAY, APRIL 1,2010 


SCIENCE: Students’ projects are more advanced these days 


Niagara’s best science projects on display 


ST. CATHARINES — Gone are the days of science proj¬ 
ects documenting how quickly mould develops on bread 
or how quickly beans will sprout. 

Science projects of the 21st century explore how quickly 
pills dissolve, green technology and pneumatic pressure. 

Last weekend, 212 of Niagara’s best science projects 


were on display at Brock University for the 48th Niagara 
Regional Science and Engineering Fair for English- and 
French-speaking students. 

Larry Huibers, science fair committee member, said the 
committee has seen an increase in francophone school 
participation and more advanced projects with a greater 
focus on renewable energy. 

“We’re looking for an understanding of the scientific 
process and depth of knowledge of the subject matter.” 



Monument Builders 

t Since 1951 www.Glenmount.ca 



Order now for spring delivery 

3114 Hwy 3 East /jjfifjx 301 Aqueduct St. 

Port Colborne {*□£) Welland 

905-834-9587 VJGEy 905-735-9717 


PORT COLBORNE MINOR 

BASEBALL & T-BALL 

REGISTRATION 

WESTSIDE ARENA. P.C. 
SATURDAY, APRIL 3 rd 
& THURSDAY, APRIL 8 th 
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$ 5 


>. 
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905-834-1525 • pcmb1ctgmail.com 


Students were divided into Grades 5 and 6, Grade 7 and 
8, Grade 9 and 10 and Grade 11 and 12 and presented proj¬ 
ects in categories, such as health sciences, life sciences, 
earth and environmental sciences, computing and infor¬ 
mation technology, biotechnology and pharmaceutical 
sciences, environmental innovation, engineering and 
physical and mathematical sciences. 

“The bar continues to move up. We see better quality 
projects at our fair.” 

Huibers believes students are more interested in their 
projects because it’s a topic they want to build upon. 

Padriac Odesse, who is in Grade 5 at Ridley College, 
explored the simple, but scientific, world of paper air¬ 
planes. The Fonthill resident examined how the shape of 
the airplanes affected their lift. 

He made eight different models, placed each on a scale 
and blew at the planes with a hair dryer to study their lift. 
He then threw them in the air three times and took the 
average distance to come to his conclusion. 

The “professional” plane went the farthest with triangu¬ 
lar-shaped wings “and fins which I believe added to the 
lift,” to help project it 4.83 metres. 

“I liked the fact that I got to use paper airplanes,” Odesse 
said of the project. 

Having an ice cold cola at your fingertips isn’t always 
possible. Sometimes guests stop by unexpectedly or you 

-* during a summer barbecue. McKay student Erin 

in wanted to learn what the fastest method of cool¬ 
ing a can of soda. 

She put cans in the freezer, fridge, in an ice filled cooler 
and in a cooler filled with ice and water and let them sit for 
10 minutes. 

see WINNERS | Page 7 


INDIAN RIVER DIRECT 



TUES. April 6,1:00pm - 3:00pm 
190 Main Street, Moe’s Tap & Wings 


x of Florida ^ 

Seedless Naval Oranges 

or Ruby Red Grapefruit JllSt *22.00 




LIVE BAND April 3rd 
PRINGLE PROJECT 


STEAK DINNER with shrimp 

Choice of Potato & Salad 

$ 10.00 


1 


$12.00 BUCKETS 
$10.00 PITCHERS 
FREE POOL 


400 WINGS • 250 MUSSELS 
DRINK SPECIALS 

































THURSDAY, APRIL 1,2010 ■ INPORT NEWS 


■7 


WINNERS: Those who win head to Peterborough for next competition 

plants, Bot the robot, electricity, do chickens prefer salty or 
sweet food and fabric-burning reactions. 

Students were judged and winners from the fair will be 
announced on Wednesday, April 7, and will then compete 

FROM PAGE 6 around 150 milimeters. It was fun but boring some times.” in * e Canada Wide Science Fair Ma X 15 ' 23 in Peterb °r- 

Her hypothesis was confirmed when the pop with the 0ther local Projects included the effect of liquid on ough ' 
lowest temperature came from the cooler filled with * * * — 

and water 


‘It was fun but boring some times’ 


Emma Beaudin wanted to see how coloured light 
affected plants and their growth. With her father she built 
boxes with three lights — a regular light, black light and 
orange light. She made her own Chia Pets by filling nylons 
with sawdust and grass seeds. To make it more fun, she 
added faces and let them grow for 35 days. 

“Coloured light does not affect growth. They all grew 


INPORT^EWS 




JJ GG 


Each week we will print 6 licence plate numbers. 

If your licence plate number is listed, be the 
first caller to leave a message with your name 
telephone number and time of call. 

CALL 905-732-2414 EXT 392 

INPORT ^NEWS 



Are You Concerned About Diabetes? 


W e eat a heck-of-a-lot of 
sugar. There is some sort 
of sweetener in almost every 
food that comes in a box, bag 
and bottle. It comes with many 
fancy names including HFCS 
(high-fructose-com syrup) but 
don’t be fooled - it’s all sugar. 


Did you know that sugar is the 
second largest ingredient in 
ketchup? The amount of sugar ii 
soda pop is legendary. So , it’s n< 
ing that the number of people with dia- 


recently concluded blood sugar lev¬ 
els are responsible for one over 
million diabetes deaths, as well as 
almost 1.5 million deaths from 
heart disease and 700,000 deaths 
from stroke worldwide each year. 
Cinnamon, the favourite apple pie 
spice we know and love - like 
many other natural remedies - has 
moved from the kitchen to our 
medicine cabinets. This aromatic 
surpris- spice has been studied extensively as a 
'' " viable solution for glucose (sugar bal- 



betes, heart disease, obesity and other ance) and diabetes control, 
sugar-related diseases are skyrocketing. Studies show that cirmam0 n extract can 
High blood sugar levels indirectly lead to support healthy blood glucose levels. 

-- than three million deaths worldwide Adding cinnamon daily may help 

increase your insulin sensitivity, especial¬ 
ly in type II diabetes, and reduce the risks 
of diabetic complications including heart 
disease and neuropathy. 

For information on WellBTX Cinnamon, 
visit Rosemary’s Natural Choices. 


Blood sugar is the amount of glucose in 
the blood. High blood glucose levels are 
very toxic and it also can hinder insulin 
absorption, so cells that don't get glucose, 
lack the fuel they need. These two prob¬ 
lems cause the symptoms of diabetes. 

The Harvard School of Public Health 


$ 


Sale... $ 15.99 

Sale ends April 20 th 


Do You Know joe ? Joe Horvat is a trusted natural health retailer who has been 
helping to keep Wellanders healthy for over 17 years. Joe knows all about your 
many natural health options. He is a Nutritional Consultant, Iridologist and a 
Digestive Care Consultant. Better health is just around the corner. 


|R*4«*wocy*-s 95 Lincoln Street (St. Charles Plaza) 
I Block South of Pupos in Welland 
Phone: 905 7UI-0586 
www.rosemarysnaturalchoices.com 

Information is provided for reference only. For specific health issues consult your local natural health practitioner. 
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■ SAYING GOODBYE: It’s time to reflect on an academic year rapidly coming to an end 

Riding the cycle of college life 


J George Duma 

BYGEORGE 


I t’s a melancholy time of year at 
Niagara College, early spring 
is. Bittersweet perhaps sums it 
up best. 

It pretty much completely flies 
in the face of what this time of 
year means to the vast majority of 
folks. 

While all around us the spring 
season signifies a spiritual and 
physical reawakening following 
winter’s frost, it’s a time at the col¬ 
lege to reflect on an academic 


year rapidly coming to an end. 

This is also the time of year for 
good-byes to graduating students. 
Oh, we’ll still see them at gradua¬ 
tion in June, but they leave now to 
begin their one-month work- 
placement co-ops on Monday so, 
for all intents and purposes, 
they’re gone as of the end of 
today. This is where the melan¬ 
choly and the bittersweet come 

When students arrive in our 
two-year journalism program for 
their first year, they are strangers. 
They come from far and wide, 
with vasdy differing personalities 
and backgrounds, and the only 
common denominator is their 
desire to learn. 

We gradually get to know one 
another. A couple of them may 


decide early it’s not for them and 
leave while they can still get their 
tuition money back. Another one 
^ realize by the end of the 


understand and we wish them 
well. The Niagara College journal¬ 
ism program is structured in such 
r way that teaches first-year stu- 


first semester they want to pursue dents all the tools they will need 


other interests and don’t come 
back in January. Although we’re 
always sorry to see them go, we 


to succeed in their budding 
careers. They learn how to write 
well, howto take good photo¬ 


graphs, how to use a computer to 
put together good, vibrant news¬ 
paper pages in a desktop-publish¬ 
ing environment. They also leam 
grammar, politics and media law, 
among other things. 

see STRONG | Page 10 



RECIPE 


(Dui DPoii dounbuj DPanbuj 4 

Easy Chocolate Chip Cookies 

1. Preheat oven to 350 degrees F. Lightly spray baking 


ingredients together with a fork. 

2. In a large bowl, using an electric mixer, beat butter & sugar 
until creamy. Beat in egg & vanilla. Gradually stir flour 

chips. 

Measure 1 tbsp. each of prepared dough on cookie sheets. 


10% off our product ingredients 

• All-Purpose Flour • Baking Soda • Sea Salt 

• Golden Brown Sugar • Dark Brown Sugar 

.. ‘ate Chips 


Apr. 3 to 15th 

INGREDIENTS 


1. 2% cups 
All-purpose Flour 
ltsp. Baking Soda. 
1/8 tsp. Sea Salt 
2.1 cup soft butter 
1 Vi cups lightly 
packed Brown Sugar 
legg 

1 % tsp. vanilla 

2 cups Semi-Sweet 
Chocolate Chips 


• Jumbo or Mini Semi-Sweet Chocolate Ch 



“JOIN US ON SENIOR’S DAY” 
Monday, April 5th 

55 years & over - receive 10% off total purchase 
Complimentary Coffee & Cookies Served 

NEW PRODUCTS NOW AVAILABLE 


Serving your |l 


OPEN: 
Mon-Thur. 
9:30am-5pm 

$10, $20 & $30 Sa ‘ a !T Pm 

GIFT CERTIFICATES NOW AVAILABLE 


50 CHARLOTTE ST. (near City Hall) • 289-836-9522 



Hurry in to participating retailers before the deals are gone. 

Look for the Power Savings symbol on energy saving products like ceiling fans, 
clotheslines, and power bars. For details visit everykilowattcounts.ca today. 


IOntario 


















10 ■ 


INPORT NEWS ■ THURSDAY, APRIL 1,2010 


Strong bond formed with students 


The second-year students are 
responsible for producing the col¬ 
lege’s newspaper, Niagara News, 
throughout the school year. We 
produce a paper every two weeks 
during the first semester leading 
up to Christmas, then after the 
winter break, we go weekly with 
the paper. 

This system carries on until the 
second-year students leave for 
their aforementioned work-place¬ 
ment co-ops for the month of 
April. At that point, the first-year 
students take over and are 
responsible for producing the 
lone April edition of Niagara 
News. They must piece together 
all the skills they learned to that 


point and now put them into 
practice. 

The system serves two useful 
purposes - it allows the students 
to see how their skills practically 
apply and it gives them an indica¬ 
tion of what to expect in their 
second year when they take over 
the paper. 

While we have student-staffed 
editing teams, faculty oversees 
the entire production. I’m the 
paper’s managing editor while my 
colleague Phyllis Bamatt is the 
associate managing editor. We 
also have a number of faculty 
consultants who help us 
immensely. These are people like 
program coordinator Paul Day- 
boll, who is a master of newspa¬ 
per production and the computer 


programs needed for desktop 
publishing; Peter Conradi, the 
managing editor of the Niagara 
Falls Review who comes in part- 
time and teaches layout and 
design; Dave Hanuschuk, The Tri¬ 
bune’s photo editor who comes in 
on our production days and 
works with a student photo editor 
to ensure high-quality photos for 
each Niagara News edition; Nancy 
Geddie, our grammar maven who 
ensures our budding wordsmiths 
get it right; Gary Erb, a beloved 
teacher in our program and an 
editorial consultant; and, Kevin 
Romyn, who supports us in our 
technology needs and gets the 
paper out of the building elec¬ 
tronically to our printers in 
Grimsby. 

The production flow of the 
paper utilizes a good system that 
was in place long before I got to 




-LEAN 


^ -ksz. J 

Rl [Carpet Cleaning! 



the college and it works well 
because of the progression in dif¬ 
ficulty. We feel like we’re never 
giving the students more than 
they can handle or are ready for. 

Between formal classes and the 
production of the newspaper, we 
spend a lot of time with our stu¬ 
dents. And it’s impossible not to 
form a strong bond with them. 

I genuinely enjoy spending 
time with all of these young 
people. They are an absolute 
delight to be around and working 
with them — be it in class or on 
the paper — is sheer joy. Of 
course it has its challenges, but 
that’s to be expected. 

And although there is much 
that I can teach them during their 
time at the college, I feel I learn as 
much from them in return. 

So back to the melancholy and 
the bittersweet. 

The melancholy is simply that 
[tense, overwhelming feeling I 
get when I stop to think in cold, 
hard terms that my time with the 
second-year students is coming 
to an end. I am going to miss 
them terribly. They just become 
such a huge part of my life during 
our time together, spiritually and 
emotionally. 


y _ i. 

STEAM [~ 
CLEANING I***' 80 

Rinses & Extracts aean j„ g 


?? 59 * 




- FREE DEODORIZER 



LENNOX) 

SAVE UP TO 

$1200 

ON SELECT HOME COMFORT SYSTEMS 

BEAT THE HST 


VA HOFFMAN 

906-834-3783 


DENTURES: Things Every Denture Wearer Should Know: 

DID YOU KNOW? 


You should not wear loose dentures. Loose dentures can cause excessive friction and pressure toward the gum tissues and bones, resulting 
in painful sore spots and bone shrinkage. Have them checked. 

Dentures can warp if placed in hot water. 

Dentures can change shape if they dry out. When not in use, cover dentures with (room temperature) water or a denture-cleaning solution 
to prevent them from drying out. 


Your mouth is constantly changing. Inspect your denture regularly for worn teeth and cracks. 

Be sure to visit your denturist regularly as part of your recommended check up schedule. 

Some medications can affect denture fit and wearability so be sure to discuss this with your doctor and dental professional. 
Only your dental professional is qualified to diagnose your oral health and adjust your denture or partial. 

Worn and stained dentures can make you look older and cause your dentures to function poorly. 

When was the last time you saw your Denturist? 


CallCFol Consultation 


788-9676 


3-547 Thorold Rd„ Welland 
Corner of Thorold & South Pelham 

Dan GrabowI 



The bittersweet is just that. The 
bitter taste comes from their 
departure, as they spread their 
wings and prepare to leave the 
scholastic nest. 

Oddly enough, the sweet taste 
comes from the very same source; 
as they spread those wings and fly 
away, it’s a sweet feeling to know 
they do so with the skills they 
need to succeed in their chosen 
careers. There are also many more 
sweet feelings to be had, of 
course. We must now focus our 
sights almost solely on our first- 
year students as we prepare the 
year’s final edition of the Niagara 
News. Research and interviews 
must be carried out, stories must 
be written, photos must be taken 
and discussions on how we’re 
going to put it all together must 
get under way. It’s very exciting. 

So, as one group of our students 
comes to the end of its journey 
with us and prepares for the next 
phase of life, the other group is 
less than halfway through with so 
much more to do and accomplish 
before that next phase begins. 

And the cycle continues. 

Melancholy and bittersweet? 
Perhaps. 

But never, ever dull and never, 
ever anything less than a gratify¬ 
ing, heartwarming, fulfilling expe- 


George Duma is a resident of Port 
Colborneand has spent 30 years in 
the newspaper business. He is cur¬ 
rently a member of the journalism 
faculty at Niagara College. He wel- 
es comments and column sug- 
: - J ~m be reached at: 



Family Restaurant 


Gome join us for our 

GOOD FRIDAY 

FISHERY 


7am io 9pm 1 


203 MAIN ST., PORT COLBORNE 

905 - 834-6093 
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ALONG THE LAKESHORE 


THURSDAY, MAY 6 

The Winger-Wainfleet Women's Institute is holding its meeting titled making history at 1:30 p.m. in 
the Friendship Room at the Wainfleet Arena. For more information contact Elizabeth at 905-899-4872 

AT THE LIBRARY 

Express Yourself: Writer’s Support Group with facilitators Gary and Kitty Roy. Thursdays 6 p.m. to 8 
p.m. Practical advice on getting published, finding a literary agent, and copyrights. For more informa¬ 
tion contact the facilitators by e-mail at groylO@cogeco.ca, or call the library at 905-834-6512. 


PORTAL VILLAGE 

Killaly St. W. & Steele St T>T A A 
PORT COLBORNE ML Lr/VZj/V 


I Have you had your 

Hheafking 

MoPr- 


sg CHECKED LATELY? 



A flaitj far Fascism 
& B ersemalized Saiwiee! 


SMITH OPTICAL 


Vision & Hearing Care 


482 Steele St. 905-835-6607 Port Colborne I 

■ =k\ =M =» ! /J =1 sJi l g M d > 1 





Whatever the problem, I willfind the solution. 

CALL ME. I’M HERE TO HELP! 


CHRIS HOLLOWAY 
| www.portcomputersolutions.ca 


( 905 ) 931-8922 | 


J. SNEEK Plumbing & heating 

FREE ESTIMATES * GREAT SERVICE * GREAT RATES 

Call John Sneek 

HOME: 905 - 834-2135 • BUSINESS: 905 - 964-2518 


DO YOU HAVE ASH TREES? 



Call Bill Buchanan, Board 
Certified Master Arborist for a free 
consultation on how to protect your 
Ashes from Emerald Ash Borer. 


Buchanan 

expert tree carg 


Earl Clapp 
1351 Centre Street 
Fenwick ON LOS 1 CO 
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The Port Colbome Country Club... Niagara's Best Kept Secret 

The Port Cnlhnrne Cnnntrv Cluh Dinino Room Onnns as of Anril 1st. 2010! -^ 


The Port Colborne Country Club Dining Room Opens as of April 1st, 2010! 
Currently taking bookings for our annual Good Friday & Easter Sunday Buffets. 


All you can eat 
Easter Brunch Buffet 

$19.95 for adults, $10.95 for children under 10 
2 Available Seating's 11 a.m. and 1 p.m. 
Featuring our famous made to order omelette 
station, & over a dozen additional items! 



All you can eat 
Good Friday Buffet 

$22.95 for adults, $12.95 for children under 10 
3 Available Seating's 5 p.m., 6:30 p.m. & 8 p.m. 
Over 15 Wonderful Items to choose from!! 


Also Beginning on Good Friday floft t 
our Friday Buffets will be ~*.ec nut 
available every Friday at 5pml_ 


Experience what everyone in 
Niagara has been raving about! 


Wf 


For reservations or information: Call 905-835-9021 or visit www.pcgolfclub.com 


Support your 


ILacall Meirchantsi 


Stay^Cio Salon 

“Fomneriy from Classic Cuts' 

• Seniors Discount 
JT I • Fully Licensed 

A Men's Cuts 

JF# $ 12 00 

n m Ladies Cuts 

$17.00 


Shannon Galandy 


Call for Appt. - In Salon or In Yew Home 


905 - 325-1962 


DENNIS O’REILLY 
CONTRACTING AND 
CARPENTRY 

Look no further to get 
professional results 


Dedicated to providing the finest quality of service and 
Written warranties 

Always a fast, friendly 
and FREE estimate 

“Don’t settle on part time service” 

Ph: 905-894-8599 



FRANK RUZYCKI 

905-834-7653 Direct S "'“ R - 
I Port Colborne’s 

#1 

Home Seller! 

2009,‘08,'07,'06,'04,‘03, 

| ‘02,‘01,‘00 

I ^Sttfinie Profession with 25 Years Experience d 


HUM 


Bathing 

Suits 

Women’s • Men’s • Kids 
available in plus sizes 


Boggio Pharmacy 

Women’s Health and 
Wellness Seminar 

Wishing you good health! • 


Healthy Lifestyle, Diet, Exercise, Diabetes 



Dr. Carrie Ellen Rongits (7:00pm) 

NATUROPATHIC DOCTOR 

The main principle of naturopathic medicine is to "Treat the Cause", and she believes in building health from within via * 

education, healthy choices, and living in balance. . 

Gino Spada (8:00pm) 

Owner of G&M Fitness Health Club in Port Colborne for 24 years. Certified as a Personal Trainer by the American Council on • 
Exercise. Specializes in strength training and functional training. Speaking on nutrition and exercise * 

For tickets, information or to pre-register please contact: . 

Sue Boggio Betty Christie 

Door Prizes • Vendor Displays ‘ Boggio I.D.A. Pharmacy Ridgeway I.D.A. Pharmacy 

Inspiring Seminar-Tastings & Sampling '■ 200 Catharine St, Port Colbome, On 307 Ridge Rd. N„ Ridgeway, On 

; 905-834-3514 905-894-2200 


Join us for an evening of: • 


Wed., April 28th, 6pm 
Port Colborne 
High School Auditorium 
211 Elgin Street 
Port Colborne, Ont. 

G&M Fitness 

Gino Spada 

251 King St., Port Colborne 
































Online partners: 


classifiedextra.ca 


ca — Ei eu- u □ 

mi sr ft T '* nspo ”“ A1 ~ ft £5T“ HI 


Place it on classifiedextra.ca 


Phone: 1-866-541-6757 

Online: inportnews.classifiedextra.ca 


I ^ iI»T3.ca 


Employment ffff . Community 
Education Services 


Notices 


m 


Fax: 1-866-485-8461 

Email: placeit@classifiedextra.ca 




Condos & A 520 

Townhouses 

Apartments A6io 
Unfurnished 

Apartments A6io 
Unfurnished 

Apartments abio 
Unfurnished 

Place it! Sell it! 


T^dThWbllind 3 ? 



Move-in 

Condition 

^1 BDRM WELLAND 




HATOWOOD^ 4jX8’X14T 

/sit down shower), den, 
park! fa NeSssitate er inv 
mediate private sale at 

balcony. ^Starting Jat 
Sai a (905) a B35^546B a ^ 

1 BDRM $625. inclusive. 
Parking. ^Wellington & 
416^47 8826 0 8797 

classifiedextraxa 

(ADVERTISER 

1-866-541-6757 

Call 905-871-5289.’^ 

5 Sf5735-5748 ise3473 


MM 

✓ChMklffiout! 

PLACE AN AD 
to run Across 

classifiedexj.ra.ca 

1 2&3 BDRM* rn Ts 

/ ga ga \ 

. rfTs i 

Miscellaneous 

A230 

Apartments A6oo 
Furnished 

Classified Extra 
1-866-541-6757 


QuietfoentrallyKIed 
clean d unrtr& h |Sry 
facility on site. Close to 
gdowntov^nA shopping. 

, •« • •• ; 

BROTHER SERGER, 

BACH/ETTE $550 + 
hydro^ furnished ^and 

S|4|r &v fe 0 n 

Chip^awa Road in Port 

renovated in quiet bldg 
with parking, large 
backyard, avail immedi. 
$325+. 905-321-2155 


732^21.^“'“^ 



* 1 

r r " 

message. 87 ' 

1 & 2 BDRMRrandRew 

’.Sd^oS; 

: 

Pets 

Agriculture 

classifiedextra.ca 

Paddng.^BS-ffills^ 

building, no smoking or 
pets, $550 water/heat 
incl. + gas/hydro. Call 
905- 734-4373 

Can , (905)348^9687 i ^^ ( ^ 

i ; 

^3 

FULLY FURNISHED!! 

Private entrance, laun- 

371-6871. Pics'?info a? 5 " 

1BDRM, Newly renova¬ 
ted Upper $550 a month 
905 h 735°2555 6ady now. 

2 BDRM, $725 + b hydro. 

0 ^SS95 d ‘ 8eoe84 


RECREATIONAL 

VEHICLES 

Apartments A6io 

Apartments 

Unfurnished 

^ 






2 Cdbome %50 G f SS, 

Immediate occupancy 
Call 905-835-0599 

Warning, it's hot! 

Condos & A 520 

Townhouses 

nowSsMast!’ (905)517- 
6629 or (905)633-9553 

Under New Management! 
Canboro Gardens 

Clean, quiet, well-maintained bldg. 

Sell it 

in the classifieds 

1 -866-541 -6757 ^ 

classifiedextraxa delivers a powerful 


1&2BDRM APT 

Spacious suites avail immediately. 

1 BDRM, $629 - Hydro Included. 

2 BDRM, $729 - Hydro Included. 

Close to the cities of Welland and Fonthill. 

905-892-6025 

{5t}LotA,tion! 

Canadian consumers for delivering fast and 
effective results! 

3 YEAR OLD TOWN 



A v aM ed i m mad i aYely. 


H Fonthilf 3° bdrm t0 3 5 




Call 905-894-3555. ii8Mies 

Canada's largest print and online classifieds network 

bie k ment Ut 2500 n sq he ft i 

VISIT OUR 

OPEN HOUSE 

A^Wrapp 
905-351-9646 or 

VVILL3UN ICnriHV/CHriS. 

117 Willson Road 

2 Bdrm units - Avail. June 1st. 

2 sty building, fridge, stove, dishwasher, gas 
heat & C/A individually controlled thermostats. 
Blinds included. Laundry facilities on both 

Best Location and Features 

c a uded. f 90s a 734JB69/^ 

classifiedextraxa 

c e M7c7v Wn '|ranjje 

905-732-9141 

May 1st. Large living 

[<^i[‘iTca ~yxHoof. 

Km 01 ° re ’ 

1 Weltendl* 1 tpwfy hello'd 

to Enjoy Your Retirement! 
on Bus Route, 1 Block to Welland Plaza. 

For more info call (905)735-0848 

0W5)735-6574 Utl1 ^ 

By phone: 1-866-541-6757 1 Online: placeit.classifiedextra.ca 






























































































































































































Landscaping S230 
Snow Removal 


Roofing 


can now 


Business/ ss 
Franchise Opps 


ATTENTION 

READERS 


Painting/ 

Decorating 




by Moe 

nn 




Roofing 


Tre/u 
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PROMOTING LOCAL 

Get it in Port 

MARYANNE FIRTH 

InPort News Staff 

PORT COLBORNE—You name it, you can Get it in Port. 

South Niagara Community Futures Development Corp. 
has a plan to both target local market development and 
raise awareness of products and services offered in Port 
Colbome. 

The Get it in Port shopping card initiative will help to 
“drive existing and new customers into stores," said Gayna 
Evans, Main St. development co-ordinator with the non¬ 
profit corporation. 

Evans and downtown development co-ordinator Brendt 
Sahs presented the initiative to Port Colbome councillors 
during Monday night’s council meeting. 

Sahs said the initiative will not only help to get residents 
into local shops, but create an awareness in surrounding 
areas of what Port Colbome has to offer. 

It will promote Port Colbome as a “destination spot in 
Niagara to do business,” Evans said. 

The Get it in Port shopping card will offer a variety of 
discounts from local participating businesses. 

When purchased at a cost of $20, the customer receives 
the card as well as a booklet showcasing the different dis¬ 
count offers from participating stores, which are valid for 
13 months. 

Sahs said the cards will be distributed to local non-profit 
groups, schools and sports teams to sell as a means for 
fundraising. 

For each $20 card sold, the selling community group will 
retain $10. 

“It’s a 50/50 revenue split,” he said, adding the corpora¬ 
tion is anticipating $20,000 to $25,000 returning back to 
the community in die initiative’s inaugural year. 

Evans said the project is in its “preliminary stage,” as the 
corporation works to bring merchants on board. 

Merchant packages will be distributed this week to local 
businesses in hopes of raising interest, she said. 

Business owners can participate at a cost of $25, pro¬ 
moting their business through the card, booklet and on 
the Get it in Port website. 

Businesses can also sponsor the initiative at a cost of 
$350 or $500, depending on the sponsorship level. 

Sponsorship includes printing of the business logo on 
either the front or back of the card, and printing of the 
business name on any promotional materials for the year. 

In addition, each month the project website will high¬ 
light two sponsoring businesses. 

“We’re excited to roll this out,” Evans said. 

For more information, contact Evans or Sahs at 905-834- 
5318, or e-mail getitinport@southniagaracfdc.com. 

Deadline for participating businesses is April 30. 
mflrth@wellandtribune.ca 

IMPROVEMENTS 

Fixing up Roselawn 

InPort News Staff 

PORT COLBORNE — The stage was recently set for 
improvements to move forward at the Roselawn Centre 

Port Colbome council awarded the Roselawn Centre 
improvements to SDR Inc. at a tender price of $54,238. 

The renovations at Roselawn — which include a new 
stage in place of the current stage, and new risers for seat¬ 
ing — do not affect the building’s historical attributes, he 
said. Chief administrative officer Robert Heil said the 
risers, which are portable, are considered furniture. The 
improvements also include the addition of drapery and 
updated lighting, all which will be portable, he said. 





























































